HE B HF

MEHEER
LUNAR NEW YEAR SET MENU

THUC DON “TET POAN VIEN™

13,888,000++/ 4 fii - 4 persons — 4 khach

(ZHHEm)
REEXEE, —HERE, AR RS ECYY
Honey-glazed Barbecued Pork - Pan-fried Stuffed Meat Cake
’ - Homemade Egg Tofu . ‘
Xd xiu x0t mdt- Banh bao chién nhan thit- Daw hit ddac che Long Trieu

(SBIE R R)
AR N
Shark’s Fin Soup with Crab Meat
Stp vi cd thit cua hong xiu

(R 5 B
2K A4k 13 v fify £
Braised 3 Head Abalone with Shiitake Mushroom
Bao ngu 3 dau ham vdi nam bong kho

(SEAE A BR)
Steamed Garoupa Fillets with Garlic
Cd Mii Phi Leé Hap Toi

(BEEEM)
R TREE S
Stir-fried Choy Sum

Cdi ngot Hong Kong xao

(€t 3523
WA
Concubine Chicken: The Vietnamese yellow hair chicken in marinated for
4 hours then dry-aged for 12-hour.
To achieve crispy skin, it is hung-fried by a constant pouring of boiling oil
Ga Quy Phi Long Triew, |
Ga tam hoang uop dac biet hong kho 12 tieng xoi dau da gion

(/\ i % 8t )
B AL I i
Braised E-Fu Noodle with Fish Maw and Assorted Mushroom
M1 E-fu xao bong cd va nam thap cam

(fUBEHEM)
FEAE IR - 355 AL
Sesame Glutinous Rice Ball with Osmanthus
Bdnh troi nuoc nhan me den vdi qué hoa

B DUBUE BRTE . AR 75 500l e b it P A3 (E A (FUIEFH B 1124/01/20252204/02/2025)
Gia niém yet bang VND, chua bao gom 5% phi phuc vu va thue GTGT theo quy dinh hi¢n hanh
Ap dung ti ngay 24/01/2025 dén ngay 04/02/2025
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Available 24th January 2025 to o4th February 2025
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